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Detection of elastin, collagen, and cartilage particles in ground beef by enzyme 
digestion and sensory analysis 
Abstract 
An enzyme digestion technique was developed using a proteolytic enzyme concentrate to quantitate 
connective tissue particles in ground beef samples, which had been formulated to contain various 
amounts of connective tissue. Replicate samples were also evaluated by a taste panel to quantify 
detectable connective tissue particles. Results for the laboratory enzyme technique and the taste panel 
were highly correlated. Therefore, the enzyme digestion technique can be used to estimate total 
connective tissue in ground beef and those particles that are detected upon chewing. 
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